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to

F you ars m cf lhos crunnnAt
b'ns posssed of longing to
nttrtata your frtnai In return

for tha rood s time lhr tare
jhrea yon, but with Httl money to
pnd upon a formal dinner or dance.

w hy not rut tha Cordian knot by nd-!- nr

out. invitations for Halloween
arty and part with all your fears and

tremors? , Tour truest .wilt hava a
howling good time, for who ever heard
cf a Halloween party, that was not a
cucceas? T Why, tha : very Invitation
themselves when got t up In a iym-tol- le

fashion and pleasurable- - thrills
through the most blas- - mortal, and
tha goests arrivs In tha right spirit for
afty kind of Jolly sport,

' Tba xpn of tha affair need not
bother yoa. For a few dollar you can
bof enourh crap paper to outfit the
whole thing, so far as decorations and
fa rots ar concerned, .'v. ,

Witches that ara like rag dolls, with
jpaintad faces, can be evolved from
crape paper tn the twinkling of an eye.
Tbess little figures should hold brooms

u '
. . .

cy l:,-- '

rith rarer whUks'on thefr enda - A
Tew yards. 'of crape paper will make
l!? or little round pumpkin with Just
a Utile tur.r.. with wide green leaves
tr.3. items cf tu-Ute- : pap?r. Table
corer tnd r.lkina may be had by the
tcx --aith.all kinds of spooky designs
t; n then, but lacking these the hott

3 cr.n tnake for , herself , the same

frua

:;n PauMse Ms rf'"Cs$ of
v: !:.n hid m--- 3 tn indeUUe to'

:i r;ca t!.e c!J iron's mind.
! : the recital cf Ms Etrangs

' lz3 encther teart at
'. r turxel trre rr.!JM?ut oil

c r r rvcr?;ty while building
3 - 3 ncrur.ul-tin- s a for

:e rc.Jj tnd fcr his contla
V j li L;v.ct tr.crtly r,2r th

i

) I

:
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t

'.M:f C:xtoT," cried Harry
t :'..;r.c, "father is serious

M 2 i't r.frMd he is dylus."
1 .1 a Iv .v r.:c:::cr.ts before the
:, :. j l.:.J ecrcd fcr Harry

) v'..:y tf f.s r.Jvcnt into the
i "..:( 1 fcr I.:.-- no'.her who,
rs I re, l.:.J Lcea cil'.cJ tn
. : . v r.s cn hr.r.d to adnin-- 1

fcr. i cud Ijviri? r.t ia
; l;-.r- c:i t3.rtli. Tcudcr

' 1 - - :'. .tl v r.3 removed to
- : ic l.zzZs I report J

a . fr.:n s h i c Ii he was

", ; . i.:- - in a bid way,"
: l y vlxtor. after a care--.

.. r. cf his rt'ent. "It
cr rr.cr.ths; it nay be

r f c!..y3 er even hours or
'.:! jti tskfa my advice

i ; j rr.l piven up active
::. ') vc.i tr.i.-l'.- t have had a
el.; :. cc. You vouIJa't do that

: . j ccc.'.da't. he myself,
:i iri l,;r. ia tart ess and

1 ,v to ret out cf it
.r f ,rry, c:j friend. I who

: i : uie f ;Je cf your life.
i la t:. heme and also your

v cri J f r.ta. I'm sorry to

:i to t.il ycu that the end
; r.r.d to advico yoa ta make

r r. fctt.re to whicli there will

:.t, Dae. If it's time for me
rave no cc:r,; liint to offer.

T3 a f,-.- v t'.ir-r- s I wculd have
lie icr let time t ill attend

. Nature's create it debt must
r : :..r cr later and I puess I

to i
-y r.'::r! eoorer. Get

f
i a T r " ' V

' n - e ; t i .
"

i . . r r
l . . . .... rg

- . . ' : .'!' ' '
., t ... ' i i - t y

i

I. ':!: r
I f

t i A
. - jnl ft).

V- - lk4 iVu4.tt

A .e.ler4.4. ... , w w. s

? :

tlilnr from crape paper roll. ' The ta--br

seen in the illustration sj hom-ma- de

affair carried? out j with crape
paper. --

"

i .: ( t k .,' s

romflat paper' fa the proper color-
ing red apples. Mar catt nd black
witches may be evolved or jlkca cards
and table decorations, ; v i V .

But tha Jack Horner pie; the piece
de resistance of the well equipped Hal-
loween table, can' be fashioned from a
small , bandbox r a frame 1 made of
cardboard! A little padding is neces
Sary About the sides of this foundation
to give roundness; - then the yellow
Huffy paper I stretched over and fas-

tened stem wise unless tha pie la to be
extra big. Then one pie above the 6th
er, bald at tb bottom la a blossom-- 1

AIJD NEW
like frill -- ith roeUl. t T :ou'ateract the til ef
is made. :

; 1 .

From the top of tlie pie run the svor
ritbens, also of crape paper, or, better
still, of stout strin covered with the
paper.- - Then wr.'i the tirr.e ccmes for
each guest to draw fcr l.'.t .friz there
will pop out at him LUclt cuts, owls,
pumpkins and apples, of canJy, japer

me a piece o; paper,,! want to w.rlte
my will." ' ' V: .".

; : -

Oa a prescription tlank belonging to
the doctor,' the enly; paier quickly
available, Sanford ' Marvin wrote:

"I bequeath one-hal- f of my entire
estate to my son Harry; the remainder
to my adopted (laughter Pauline, to be
held In trust for her by my secretary,

4 ft f S

liaymcna uwen, unm.ner marriage.

Hardly had Sanford Marvin signed
his brief will disposing of his entire
estate to Pauline and'llarm omitting
Owca from the fortune he had antici- -

lated ia his conversation with Jlicks
but a little while before,; when .he
drnrred back on his rillow dead.

The private ; secretary df the man
now dead was the sole occupant of the
room whose ere3 were not dimmed
with tears. The massive frame of the
physician shook, as he remembered
little intimate details In the life of the
one who tad just left; the faithful
servants, who had been the recipients
cf untold kindntr-c- s a: the hand of
their row dead employer.- wept tears
cf bitter sorrow la remembrance ol
one who never again would greet
them with a kindly word .or cheery
smile; Pauline and Harry, clasped In

dca ether's arms, sobrjed out a love
for a father, counsellor and friend lost
forever. Togetiicr.the orphaned couple
knelt in prayer beside the bed where
rested all that waa mortal of .the- one
who had guided their. tiny footsteps
along life's journey ' until they were,
now, just reaching that estate where
his counsel was to them almost a law.
Pauline - and Harry knelt ' In silent
prayer long after the 'teat dncta had
refused to respond to the aching heart
and harrowed train. ;

'., - ;r - j
The passing cf SanterA Marvin was

to make great changes In the life plan
of this youthful - pair. . Tentative ar
rangements discussed but a fev? short
hours before nis death were . to be
ruthlessly thrust aside and circum-
stances were about to force into the
lives of this sorrowing pair harrowing
experiences that with the protecting
hand of the father might easily have
been overcome.- - I3ut .he Is gone and
they are facing the world 'alone and
unaided. Worse than caMded for they
will be compelled to fight the villainy
cf one who is a past-mastfc- r la that
art-- ' c- -

Marvin's will, whichWas handed to
O en by the physician. Is filed fof pro-hat-e

the day following the death of Its
maker. Owen,' in his capacity of
guardian of Pauline' fortune, "attends
to this matter and takes pains" to in-

quire of a prominent lawyer as. to his,
Owen's, status provided Pauline should
die before her, marriage. V J' - r

I should say," replies the Jawyer
after careful examination of the In-

strument "that if anything should hap;
pen to Miss Marvin her share of the
estate would eo to you.! - .v .; -

Well pleased with this Information,
acquired without the formality of pay-
ing ale gal . fee, O xt a leave th law-
yer's office. His pleasure, howetcr,
is not to be long lived, ri- 4

Hicks, who has followed Owen at
discreet distance,- - awaits him but a
short distance from the lawyer's and
accosts him with the usual refoest for
money. ' - - - - .' ". .V

"S'ow, Hicks," declares Owen, "you

r
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WITCHES'. TABLE HALLOWEEN FAVORS

(Ccr.tfr.uej' rage'feeverlt'een.)-;- '
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ani'toppe'd iMtdhcap,To
fects of these omens a .few articles
such ;as four leaf clovera. wishbones
and . horseshoes may; be added . to the
collection -

. ,: ; v ,- -t

.ircrs up party . la lots : of fun, es
pecia:iy if the faces 'are .masked. ' Of
court Einor.ff, the impersonations' will
be rpooks and witches galore,: but the

11- I f "

T j . XT 1 - .1 V. .

and I are through. This money is' the
last you will get from me. The old
man is dead and ! do not get one cent
and as a consequence can do ho thing
further for you."' . ; -

--Notlilng lue.that, --old pal"Jaughs
Hicks.. ,"you are still with the gang
and still handling the coin, ain't you?"
- "No, I am merely the custodian of
Miss Marvin's money, until ;her mar-
riage, that's alt.'-',-- b. r '

,"We:i, ' that's good enoughs ,You
have the opportunity and I have , the
brains, admits Hicks. "Between us
we ought. to get a'bunch of coin ,

"No mcfe crooked deals tor me,"
declares Owen. 4'I am through with
that life forever,";.; C ''.. -'

;' .:
'

Don't lo a boob,cUay,-- : .Think-o- f

the fine opening to get a uarfel of
coin. . You don't mean to tell youf old
pal Hicks that you are going to pass
up anytMng like that do-yo- u? in-

quires the former boon companion of
Owen. - V

- v s

rYes,-- - that exactfy" what 'rtnean,-declare- s

Owen as he teirs himself
away from his )nwelcome' ccmpahlon
and hastens to put as much distance
tetwe'ea them as la possible la as short
a length of time as foossible. .

-- you'll ccme around fill right,-- and
when- - you -- do don't forget to declare
me in for my blt.'Ms Hicks' parting
Shot . .

: .f :'v"f - ' ' .v -

Owen considers seriously the Veiled
suggestions nnde by his Tormer race
track partner coupled with the Infor-
mation he has Just received from the
lawyer end Pauline I perilously tear
a volcano, with no knowledge of her
predicament ?,...". -- si ;'.:.':
(To fce Contihued Irr the Ctar-Duttetl- n

; . ' next Saturday.) '
.

'
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Thomas BradlMry Q'uincy; Mass.,
after ah unsucci fuP. attempt to kill
hia wifev'cornmitted suicide; by slroot-tng- .i

He is believed to have, been tern"
porarily Insane. '! . ' . '
. . i in ' 4 '

' "
'

ij-i-

: Ah brdcr signed by Secretary Lane
has cpened to btttlement and entry
under the enlarged homestead lafcyS,-600,00(-7

acres of land ; In" California,"
New Mexico, Washington and Cole
radd ' ; ; !' ''

.
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; pumpkin man, 'an apple girl aiid the
bat, in a black dres with big wings,'
ghouid be represented. i:?-- :

r At your Halloween party utilue the
cellar for a "chamber of horrors." .Two
sheeted y ghosts can conduct - each
guest, who should be blindfolded, down
the craklng stairs to the sound of a
cowbell that .has been- - tied under .s
running faucet. This will give, the tm
pressloa; bf rushing Water and keep
the bell constantly toiling,; btrip of
pe wspaper or ropes fastened ; to ; th
telling i will dangle alarmingly above
the victim's head' and shoulders, sug-
gestive of bats, while an 4ectrie! fan
Will make cavernous, breezes.)-- paper
bag burst at the psychological moment
wUl malre1 another shiver, which , will
be ; heightened as. the voice doom

t..
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Handsome fJeW Structure Ac-(- t

commcdate$v48 Boys and;"
--v': f.'cmb:rs of Faculty; ::

.. . , r.i cfr:Uie
Korean Central School

' The tots, dormitory of the Korean
Central School has Just been completed j

shd la to be formally dedicated, with j

appropriate, exercises? this - evening.!
This very much-- , needed s addition to :

the tonoer school buildings wttl meet
Ifiefufgeht needs of that raptdl grow
Ing institution. . The building of the
dormitory was commenced shortly
after Dr. William rlenry Fry took op
the wbrk of superintendent bt. the lo
cal Methodist missions. It has been
pushed 1 with all possible speed and
is now, complete In every department

In dimension the bnllding is 120 by
S feet and is two stories high. In
the cehter- - of the main floor is a spa-clou- 's

dinlng-too- 'which accommo
dites 100 boys. At one end Is a large
kitchexi and at the other- - Is an' apart-
ment for resident members of the rac-nlt- y.

The second floor Is divided Into
24 bedrooms with sleeping accommo-
dations for 48 wys.- - t r' '--

' Dr. Syngman Rhee, the princir"'. i --

porta a-v-ery encouraging out!::'. :

the new yr The .'- -
with a registration cf stc : r. '.

taxed its capactiy to the-- v

without' doubt Is nc.- - c

most successful t" 1 ! :

its history.
;;A large mar:
ranged for thi? r

Hh h de!
the c !j c

services r I.

I O'clock.- -

asu-Mattft- r

peaks thrtJJgBT tha garden hose, A
cold vet hand la Uld on the victim's
cheek as Is la warned that his past Is
about to be revealed" to him by three
monkeys seated in a tree,-- The face .of
the one he loves best win be hi own
reflection tn a mirror, while the future
of ea.ch. guest may ba a carkatBra
sketched on paper or soma toy to in-

dicate bis particular fad, whim or die

i lm tie ; matter of t refreshments - the
hostess can - run the gamut - bf ' her
fancy. Just sitting on the floor about
ar wide fireplace,; roasting iapples,
cracking nuts and popping corn, and
telling yarn Is a thia, year's hostess
idea of arranging her guesta for sup-
per. Again, tha' table, may b elabo--

v. '. .... - ' V I
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ratcly set aJ a written menu used, the
dishes ' being disguised' under appro-
priate names, rs demon's draft soup.
fairy wands (bread sticks or rolls).
niffhtmare, Welsh rabbit; witches brew
coffee, hobgoblin surprise salad, hocus
pocus ice cream. . I am aura most girls
can think of a lot more. . : v
; The table- - centerpiece might be a
witches -- caldronv made of a pumpkin
and hung - on r a standard of .; three
stick, with sticks plied underneath to
imitate a fire, and bats, cats and spi-

der about on the. table among the
goodies. " Another pretty idea is a tree
hung with pumpkin lanterns, with lan-
tern menu-cards- . Bui the easiest dec-
oration of all is an autumn fruit la-b- le

pumpkla fruit baskets filled with
grapes, nuts and apple- - beautifully
polished. A Cinderella ; table with ail
the story Worked out 'Will-doubtle- ss

glvfr ample, play for the Imaginations
of some of myreadera , ;

; ,,'.; . DAPHNE ' DfiAN.

RECIPES iTItlED AMD FOUND. VERY SUCCESSFUL

r - i

Marshmaltow ice Cream.
i4 --ft

;

Ingredients: One quart of cream, 1

cup of powdered sugar marsh
mallows,-- Bmall tin of shredded pine
apple, h tea spoonful of vanilla. - Whip
Cream, and add sugar. Then- - fold tn
the marshmallows which have been
cut.fn halves, and the pineapple?. Last-
ly add the vanlllaV; Do nctfreeze quite
as much as ordinary . Ice cream1.; ' One
pint of cream will ; make enough for
eight people,- - using the same amount
of fruit and marsbmallows -- ' ?

Eggfets and Butterless Cake.
Ingredients: One cup sugar, t cup

trater. 1 cup -- raisins, 1 heaping table-
spoon cf shortening, 1, heaping table-
spoon of chocolate, I teaspoon clnna-man- i

W teaspoon cloves, 1 founding
teaspoon soda, '8 cups --of flour meas-
ured after feiftlng; citron or nuts at
pleasure. Method of preparing: f Boll
the sngar, water an falslns for five
minutes: allow, to coolMhen add the
shortening (which has Iieen melted),
the chocolate, cinnamon,' cloves, soda
and flour-- Bake slowly. ; :

Cold Water Circuits. J
. ;

"

Ingredients: Two cups of flour,. 1
teaspoon - salt 3 teaspoons of baking
powder, water. Method of preparing:

The
i .,' T,
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S

1

IS YOUR OVEH RIGHT?

"yOU can never roake v success f
I ik'.tg uales the oven U exactly

right. If it is a little t liot or too
cold all Jrfcur alee cake crp!a will be
polled. Tou tan always test the heat

by puttnx a piece of white paper cn
tf. oven shelf yoa 'mean to use aiid
leaving ft there for a f3w musi If
the paper come out whit 5 - ry
lightly. browned at tha edges ti. va

i cool.
If tha paper come out good deal

browned, bvt hot burnt t ad, the oven
is ruodrote. If the paper, coraes out
brown all over and blackened at the
edge the oven Is hot. It the paper
burn all to tinder the oven 1 fierce.? ;
,' Tou caw always cool an even that is
too Wt It putting a, baking dish full of
cold water Into it Let this remain for
a minut or two, then take It out ani
keep the door open until all the eteara
caused by the beating of the Water Its
dried away. '

'; -
.

- -
- .

Us a cool oven for milk pudding
and other thing that need to stand In

gentle heat for a long while, so that
the hard substance ef fruit may awdU

lowly.;: s-- : V ; '

Ve a moderate oven for rich cake
and other solid thing that have to be
baked aloWly, so that the heat may
work right through then, while the
outside remain soft It is a. good piaii
to put a rich cake into a hot oven for
a f minute first just to make It rise
and afterr.ard , into a moderate 'one.
Mearand fruit pies should be treated
fn the same way, a little strong heat to
bring up the pastry , and .then mod
erate heat to-- cook the content of the

" ; '' 'Pl - - ;.; y'i ihj
Bake shortcake and puff pastry in si

hot oven. - Remember, that when you
are using a hot oven you must watch
It kit the time and be ready to see that
the baking does not get. burnt, . ; -

-

If yoyr goodies are burning' on top
cover them over with a double sheet of
greased pAper. ' If they , are' burning
underneath stand, the tin that holds
mem on a baaing aisn raisea on a
bHck o that the tin may not touch
the hot floor of the oven. "

. f

i Some people always keep an old tin
partly filled with sand in the oven or
on the rack above the fire.. This Is very
useful, a anything that tend to burn
underneath may be put Into the and
tlh and kept Quit taie. . But remember
that you must not put your things into
cold sand. : The sand must be heated
first or it will make your cak "sad
at the bottom. ,

: A "fierce oven 1 not much used ex-
cept for very rich pastry and savory
dishes that have already been 'cooked
and only need browning. . '.,,',.

FACILITATING IRONING.
liEN ironing, fold an old quilt four

. double. and stand on 1L Tou will
be surprised how much less fatigued
you become. ? It also keeps long gar-
ments from becoming soiled on. the
floor.' .: X i 7 ;v v';".'

BY
WOMEH OF HONOLULU A

(Recommeriuii by W4 Florence i 'Hoffman.)
rSIft the flour, salt and baking powder
together and mix with enough water
to make a; good mufSn batter. Cook
In a fast oven hi well buttered pans.
Excellent and economical. ' .

Hamburg Roll. - r

Ingredients: One and" .one-hal- f

pounds round steak, chopped fine; lit-

tle more than the Same quantity of
breadt crumbs, 1 onion chopped fine, 1

green pepper chopped ! fine. I egg, 1

tin tomatoes; butter or bacon; salt
and pepper to taste.- - - Method of pre-
paring: Soak the bread crumbs and
squeeze dry.! AdU a raw egg and mix
chopped meat, bread crumbs, ' onion
end pepper together , frith hands.
Mould into shape and strew. with bits
of butter or bacon.' Put In well greased
pan anal brown for 10 or 15 minutes,
then pour over a tin of tomatoes and
Lake for threfourths of an houn bast
ing frecently, adding water at the
last If necessary. Care must be taken
not to allow It to become dry. Serves
eight or ten.-- - V .

Corn Pudding.
Ingredients:

i!Vr-- t ry-- 4
:

u--

One tin corn, 1 . enp

c

A

! T5oV;to;jMc:ry t; i

QHB wortn r ith c -- erva.:ve tasi
who loks it the s.ivartest ct

the fan Is apt to etclalm: "Horrible I
Out rag eou Absurd! III nerr wear
anything like thstt" ?

what will laterest yott ea eecondthought is that your
milliner, is going to adjpt thess ,ew
fashion Into style tthat,' will accord
perfectly with' year extreme ideas,
for ultra tyle and popular fashion
always bear some resemblance to each
other. ' ; ' 1 . ' i

The Charming; costume pfctured Uan
adaptatioa of aa extreme mod that U

1

NfiW rr.oc:: hxl c: una
sut to please t. v.oit c . . .'.Ir
dresser, and at the .tirr.t t
prove an economical Tiay la . '..:i,ta
uae hort length cf centra.:, j zzi.
terials. .

Aa yoa see, the smart llttlJ c:it U
a short cuUway affair of rr.it;'..-3e- ,

and the skirt, a top model, ii cf
plain fabric. An odd piece cf f -- rc M
well ba pressed into service for U.j ccal
collar. .: ' ; . .

; A good flavoring for siren. 1

and preserves is made wllh crari tzj
lemon peeL.- -

.
;

spoon of butter. Method' of..rrepar
Ing: ; Beat eggs will and mix with
the corn and milk. Add the corn meal,
sugar, seasoning, and green pepper
which haa 'been., chopped fine. Melt,
the butter In baking tin, and pour f
Into the mixtures which thus Luttera

'

your tin without, additional . butter.
Bake one-hal- f hour. Seryes,tea. ,

Serman Coffee Cake. -

L Ingredients.-- Enough bread. dough
for two loaves, 1 egg, H cup butter, 1

cup sugar, cinnamon. cup 'chopped
almonds. Method) cf preparing. Takn
yemr bread dough after ft has.riaen.
Mix It with the egg (well boattn). the
butter and sugar. ri.'? aain.
In a flat roasting pan (which will give
it a thickness of about one inch). Then
cover with melted butter an I sprinkle
with sugar, cinnamon, alrarTids a
kind of'crumb made of buttT, s jgar
and flour rubbed togethfr until they
form little lumps. Bake. .

Good' Vegetable Dish.
Ingredients: Gref-- carrots,

salt .Method cf preparing:
Boil separately, tha carrots

milk, 1 eggs; 2 tablespoons .of Ing chopped rather Cn. Add
meal; I teaspoon sugar, salt and pep; Bait sugar to tho water: fhtn
per; to taste, 1 green fiepper, 1. table-- ! together, adding butter lursley.

Chain LinZi cr
" '--

- Diamond

:C---- . , - ';' '
:.: ; V :.

; ' '
'. &

Any" size inc?Ii. .The most
jpractical ' for Toniiis Court, --

Dove Cote, Chick 211 Coops or
Any other, construction whore
woven wire fabric 'm be used.

v. Ire fpneing in stock.

:

tyle

But
dressmakecr

less

V

::

per

the

the

rid

peas,
sugar and

each hav
corn .beon

and Loll
and

Any heiglit. " No Weakest
Link." No Kasting.': Xo.Uend
in out of Shape. Absolutely
the best Ko-Twi- st wire anv-whe- re

to break tlui galvanize

2.515


